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I A WIDE CHOICE IN SLEEVES,

Hi lhi f 1 . Early Fall Hats that Have a
' Si

1 Severe Aspect, but Are Stylish.
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B flli'l I alta of the Variety la Sleeves.

B fifii I I No sooner Is tho problem regarding the lawns.
jffj' J rousUns, and laces for summer wear solved

R nil I satisfactorily than the mind of woman It
B lf oblUjed to turn to more sober thought! of isrge
B ffi J( j attdonrded -- Ilk- and other heavier material!

K H II for autumn. wear, llut If the thine must be

Bl If II il done, there JboodboUUod In knowing that tha
Bll IB 4 nw dsjslgns are certainly very original. Corert
Bit ' coatlnt and d cloths, unless for dress
Bit

K
' 3 eeeaslons, are used mostlr In tho fall wraps.MB f il 1 'Ir "WO. in many shades of tan and dark

Blfiiri 2 shades of green and blue. One of the most use- -

fill iS 3 "' n fulonD! garments for the fall Is a
BJ-l-

f ifl 1 IoaK eo' or u',ter- - 0ne made of tan cheviot

H: 1 --' hat loose fronts which make It easy to draw on.
Hv I p It ha a belt of leather which holds the folds In
H- - I ' PUe. and is fastened with metal buttons. Vel- -

M, E i" Tt forms the collar and cuffs, with the edge of
'- '; ? the cloth ahowing about tbe edge. The collar

Hk j: may be turned up or dv,wn.
B ! Ulsters will be very much worn, and will be
Br J J ; made more or less for dress by the cut of the
H' )' i body of tbe coat. For a late sea voyage, instead

;;a i t of the ulster, a big cape, to be used with a rug
B" jl I of the same material, is desirable. One Is shown

' I tnwi of reversible tweed in
B l

r8 H . p "'' f j cheok, with an over cbeok of red, and showing
3 i I on the reverse of the garment brown, green,

! S i h and red. This cape was out full and long below
$ j ( the Waist. The collar was faced with black vel- -

Tet, ahowing a broad edge of the tweed. The
tfflr ran ufloished with a broad silk band or dark

ig j? j red with rows of stitching. This combination
' ffii 4 B0 mi burnishes a stylish travelling outfit,l' j bnl Is wonderfully convenient as well.

I',' AM I Coats for driving should have a perfect and
B' t XaU ' r flt Orolmenl should be avoided. This Is

Br ! M illustrated In the accompanying sketch of a
BF it- '-

' "cbt ua eoU Tbs (ull et-llk- e sleeves are
B:.. K t ,-- Hnd with silk of the same shade. The coat Is
B$ WW & double bressted and fastened with two rows of
V mm ' sasoksd pearl buttons. Thu Panama hat wornBi' '

HHaF Ik '
Bii'' t ijiety j 'ii ti - - it ..l

with this coat is trimmed with brown ribbon,
and brown and white quills.

I The olote-Ottln- g ulster lb tha next sketch II et
rich dark blue. This stylish garment Is
trimmed all about tha high standing collar.
down each front, and about the cuffs and
pockets with a broad black braid. Above the
wrists and below the pocket openings are
braided designs to match tha frogs that fasten
the coat closely about tho figure. The blue felt
hat I trimmed with a full soft roll of blue silk.
Just a trifle lighter than the coat, and Is fin-

ished with a bunch of soft loops at one side.
The next long coat Is of hunters' green, with all
the eeams strapped. This coat Is fastened
closely at the throat with three little green but-
tons and Is then blind buttoned to below the
waist, where the skirt of the ooat Is fastened
over with a loop and two buttons, leaving none
of the gown beneath visible. The dark green
hat is trimmed with a green braid of the same
shade, a band, and upstanding loops on tha left
elde. A 1 ttle filmy lace jabot shows Itself just
below the outstanding collar.

Sacquo coats are to bo the dremy wraps for
the fall. They are made of velvet or rich peau
da sole. Onoof dark brown velvet, lined with
silk of tbe same color, had a collar of white
satin and bands embroidered with Jet, and the

neck was filled in with white chiffon. Braiding
and embroidery will be used very extensively
this fall and winter, both on coata and on skirts.

The golfing costume In the Illustration is of
brown cloth very closely plalded with white
and lighter brown. The cape matohes the skirt,
but the fancy coat Is of brown Holland. The
turnback revere continue around the bottom of
thecoaiand form pockets. The waistcoat Is of
knitted brown and white wool, fitting very
closely over a white linen shirt, and a four-in-ha-

tie of brown satin is worn. Tho brown hat
has a band about it to match the coat and a
brown and white wing at the side. The gaiters
are of tbe Holland, and doeskin gloves stitched
with brown nro used.

The early fall hats have rather a severe as-
pect when compared with the fluffy. Deflowered
hate of summer, but there la a very stylish air
about them and they give the wearer a very
distinguished appearance. Bonnets for elab-
orate occasions are airy. Indeed, being made
almost entirely of gathered tulle or lace and
jet and trimmed with dark velvet, sprays of
flowers, or feathers. Some of these llnv affairs
have a full osprey perched upright at the back.
Sprays of green oats and bunches of green
wheat are showing themselves among the trim

mings of tho fall millinery. In opposition to tbe
bright red rherrles and ourrants that hare been
Introduced for the decoration of fall bats.

All the hats In the first group are very plainly
trimmed. The d

hat If of fine black fclL The curllngcock Dlumes
are black and white and the ribbon Is of heavy
while cordtd silk, the loops mingling with the
feathers. Die one. with tbe brim
rolling up closely to tbe crown, ts of coarse
brown straw. The brim and trimming are of

browa velvet, with one bright yellow quill. The
third hat has a cream etrittv cinwn with a
coarse black straw brim, and.hai far ornamtnt

f
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a bound and large bow of narrow black satin
ribbon, holding In place cream-colore- d quills.

The next illustration shows a novel design for
a cycling cap. It Is of French felt In fawn color,
and hae no trimming save the two quills stand-
ing up perfectly straight at the side. The other
is of rough straw, and has for trimming Just a
oft wrinkled band of silk and six quills, three

placed at either side of the crown at tbe back.
The pretty travelling bat In tbe noxt illustra-

tion Is of brown fell, trimmed very simply with
bright tan ribbon. Tbe edge Is bound with the
tan ribbon, and a band of the same ribbon en-

circles tbe crown. The wings at the side are a
mixture of brown and tan. The last hat la a
very broad-brimme- sailor, with
a band and full bow of ribbon to match the
coarse straw, which Is of a bright bronze color.

There is a marked change In the skirts.
They are much less fall about the bottom and
fuller at tbe waist In tho back. Braiding about
tbe bottoms of the cloth walking skirts will be
very much mod. Bomo rklrts will have perfo-
rated designs, showing tbe contrasting color of

the silken lining, and some will havo a flat band
of a darker cloth laid plainly on the bottom and
headed with a narrow braided design. Tho
sleeves are not so full nor so high on the

still far from tbe tight sleeves prom-
ised for this falL The bodices are some of them
made double breasted. For dress occasions tho
Louis XVI. coat will be cry much worn by ma-
trons with good figures. One of handsome
brocade or broche silk can be worn equally well
with a black or a colored silk skirt.

The cloth dress In the next model Is mado of
a very fine green and blue check. The Jacket Is
cut much longer than and without any of the
frilled effeot of tho spring garments, and has
but slight fulness In the back, and this laid In
flat pleats. The coat bodice Is outlined down
the front and abont the broad collar with blue
and gold cora and opens on a vest of cream
White silk. The hat ts of a bright coarse straw
with a sailor brim and the popular high crown,

and Is trimmed with a fitted band of blue
velvet, with loops of velvet and green and blue
quills. The tamo dress is very pretty when made
of linen in blue of the real butcher tone, with
the skirt trimmed with a raised design In white,
and the long basque opening over a tucked
wblto linen shirt, and with a white tie, and the
same shaped hat trimmed In white.

The next Illustration shows a shot silk In
maize and mauve tones. It is made with a
ruobe of Valenciennes lace around tbe bottom of
the skirt. The low-cu- t, tlgbt-flttln- g bodice
opens In front to tbe waist and has a vest of
moussellne de sole of the maize tone of the silk.

This bodice is eclgid with a tiny ruche of the
Valenciennes lace. The tight rleeves. with small
full puffs at the shoulder, aro of taffeta silk,
while the sash and stock, as well as the rib-
bons tied about the cuffs, are of the mauro
shade of the changeable silk. The

hlgh-cro- u nod hat ts trimmed with a
broad band of black vehot and ostrich tips,
showing all the colors of tho now n.

The styles for slco es are legion, but a few are
shewn In tbe picture which are being usrd

t present. Ono leeo Is gathered
tight to tl.0 sLoulder, and 'finished therewith
three full flour.55, each edged wltl) narrow el.

et. A plain tight slcovr. u Ith one large pleated
flounce. Is pretty for heavy goodf. Another
tight sleeve of muslin hat, the big puff taught in
at the ton of the shoulder. Tho puff Is made of
the muslin and insertion. Tim sleero that is
very tight, with a viry small pun on the
shoulder. Is used for silk gowns, and ts quite
the latest st)le. '1 he short full puffed sleeve,
with a deep pointed culf above Ilia elbow. Is
pretty for an evening gown or for a oungglrl;
and the sleeve with the .mail pufTat the elbow
is very graeetcj for ihiu material. Tha w
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above aod below tha elbow Is banded with a
broad piece of embroidery or paseementerle.

The evening or dinner gown Illustrated Is
very pretty and simple. The skirt is of white
satin with wide flat folds in front and godeta at
the back. Tho bodice of monssellne do sole has
the long tight transparent sleeves gathered to
the wrists, where a deep fall of laco covers the
hands. The broad sash and bows are of whtlo
satlu ribbon, and tha ends fall to the bottom of
tbe skirt.

The dellcato costume In the last Illustration Is
of pink glaco silk shot with gold, giving the
effect of the most dainty tea-ros- e tone. The
full round skirt has a tiny edge about the
bottom of embroidery, and the crinkled, tight-fittin- g

sleeves are mounted with full frills of
pleated moussellno de sole. The tight-fittin- g

bodice with the long squaro tabs that end below
tho waist Is richly embroidered In the two tones
of tho silk. The squaro neck Is filled In with
whlto lace, and the neck finished with a full
stock of tho silk.

aoou Tiuxas j.v c.tTsvvs.
Directions far Muklna: Avpetlilaat Baucea

Outof Frulte and Veeetable.
The season for ono fruit or vegetable follows

that of another with such rapidity during tbe
latter part of summer that unless the provident
housewlfo Is vigilant tho particular vegetable
which sho may have thought of presen lng will
b past Us prime before sho knows it.

It ts said that Iho mode of making vegetables
Into ratsupa was discovered through the acci-
dental uslngof the wrong condiments. A manu-
facturer of an tet preserves allowed a new

tn reason n large kettle of tomato pre-serr-o

and returned to see If the compound bad
been cooked sufficiently. Upon tasting the
mixture he found that It was not aa it should
be and in a grievous tone exclaimed :

"Tho cat's up."
The kettle was put to ono side, and when its

contents were tasted again to sea what was
wrong the mixture was found to be toothsome
and good on meats. 60 It was readily called
cats-u-

Sauces of this variety are now made of all
kinds of fruits and vegetables, the tomato
being, perhaps, the first choice. In making
catsup ute a granite or porcolaln lined kettlo.

A simple but nicely flavored tomato catsup U
made thus: Peel and cut into pieces two dozen
large ripe tomatoes. Put them in a saucepan
witn tuo sliced onions and four red peppers
chopped fine; add four cups of vinegar, four
tablespoon fills of salt, and the samequantlty of
brown sugar. Let the Ingredients cook 'lowly
two hours. Then rub tbe mixture through a
sieve, put It Into the saucepan, and again re-

turn It to the flro and cook uutll tho sauco Is as
thick as desired.

An excellent old English recelpo for tomato
catsup Is an follows: Wash half a bushel of to-

matoes and peel half a dozen large onions and
slice them; put the vegetables Into a porcelain-line- d

kettle at the back of the fire and let them
simmer until they are soft. Then rub them
through a sieve, rejecting tbo skins and seeds.
Keturn the strained pulp to the kettle
and cook It slowly, uncovered, until It is
reduced one-hal- Add one quart of good
elder vinegar and let the mlxturo cook
until the consistency required before ad-

ding tho seasoning, which consists of one
cup of brown sugar, half a cup of salt, one
tablospoonful each of ginger, allspice, and
cloves, two tablespoon fuls of black pepper, the
same amount of ground mustard, and a little
cajenne pepper. Let the catsup come to aboil
after the seasoning Is added. Itemove it from
tbo fire and stir In half a cup of good brandy or
one cup of good alcohol. Put into bottles or
small jars and seal.

A delicious tomato catsup that has been well
tested am) has a good red color is made by cook-ing one large peck of ripe tomatoes witb two
oulons for one hour. Then add one quart of
strom? vinegar, one pint of sugar, three table- -'
spoonfuls of salt, one tablespoonfnl each of
jvholo allspice, cloves, and mustard seed, two
blades of mace, two sticks of cinnamon brokenInto pieces, ono teaspoonful of black pepper, andthe mine amount of white pepper. Let the mix-
ture cook slowly four hours, strain and bottlewhile hot.

To make tomato cat.up without cooking:
reel bait a peck of enlld rlpo tomatoes, cutthem Into halves, and with the fingers take outall the seeds possible. Chop the tomatoes line
and drain them in n colander. Chop together
until very fine one cup of green nasturtiumseeds, two bunches of celery, two red peppers,
and one large onion. Put the chopped in-
gredients Into a largo earthen bowl with thedrained tomatoes; add one cup each of salt,
brown sugar, and mustard surd, half a cup ofgrated horse-radti- h and tun tables poonluls each
if ground nlitpke, cinnamon, clove., and blackpepper. Moisten with one quart "t sharp line-ga- r.

Mix the ingredients well togetbtr and put
the mlxtnro into bottles or small jars and seal.Kept in a cool place, this catsup will keep at,
long as if It had been cooked.

A delicious cucumber catsup Is made withoutcooking, bclcct four dozen cucumbers, a littlelarger than those used for slicing for table use.but take care that they are noi old and seedy.
Peel tho cucumbers, grate them, and out themInto a colander to drain; chop together one doeen
medium-size- d onions and lx green peppers
until they are very floe and drain them with tbecucumbers. This will require about two hours.
v hen the vegetables aredralned turn them Intoa large earthen bowl at.d mix with them fivepints of good vlnecar. six teaspoonfuls of blackpepper, and and eight teaspoonfuls of salt. Mixthoroughly together and put into small Jars andteal. Keep In a cool place.

A fine fruit catsup Is made by putting Into asaucepan three quarts of barberries with justenough water to kmptlicm from burning, andstewing tbem until sort. Then rub themthrough a sieve. .Meanwhile pnt Into anothersaucepan ono quart of water, four quarts ofcranberries, four onions, sliced, two quinces
and two apples cut into pieces, and one cup ofraisins. Puvirtbepan and lot the contents cookslnwlj over tho hack of the flru until they aresoft and can be rubbed throueh a sieve. Addthis mixture to theatralned barberries with halfa pint nf vinegar, two cups of brown sugar, halfa (.upnfsalt, a level tablespoonfnl each or cloves
anil nll.pice, tvvn tablesponnfuls of black pep-per, the same amount of celery seed, and oneteaspoonful each nf glnuer. cayenne pepper.oln-namo-

and mustard. Mir tho Ingredlonts welltogether, return the kettle to the lire, and cookuntil the mixture bolls uti once more, stirring Itoften in prevent burning.
KnrCiarlbaldl taucc: Chop half a pound ofsour npples that have been peeled and cored

before they wero neighed with half a pound ofpeeled rlpo tomatoes, the same amount of whiteunions, half a pound of raisins, andora pound nf green peppers When all the In-gredients are finely chopped put them Into a
d stone crock, add half a pound or

salt, tho same weight of brown sugar, and
of it pound ot pulverised

ginger. Pour over the whole two quartsof vinegar and stir until tho Ingredients arethoroughly mixed. Place the crock In the warmparlor thu kitchen, where it will not be In thoway. Tie apiece of muslin over the top id keep
out t lie dim mid let the crock reimln three orfour veess. stirring It dally. At the end of thattime put the mixture Into a porcelain kettle and100k an hour. Put it into bot-tles hut and real.

To make pepper catsup: Cut Into pieces one
dozen red loll peppers and four large onions.I'm them Into n preserving kettle with threennd one-hal- f pints of good, sharp vlnegai. Hullslowly for two hours and (lien strain through a
fcljiye. Iteturn tlio strained pulp to the kittle,ndd two tablespoonfuls or brown sugar, onoounco each nf pondered ginger, maie, nndcloves, half an nunco or cinnamon, and a llttlosalt. Luok the mixture slow 1) until It thickens,and bottlo and bcal while but.

For n pepper sauco that Is excellent withmeats, take tour dozen large rlpo peppers andremove mottor tho seeds. Put them Into akettle with five large onions sliced, one handfulof garlic, ono tablesnnnnful or salt, the eauiaquantity of chopped horse-radis- h root, and oneplntorvlneciir. liolltnuethcruntlllthnvegetablis
ian be rublml through n coarse wire slove. Toeach pint or mixture ndd hair a pint of vinegar,
heaennwlth one tablespoonful or block pepper
and the same amount of cloves nnd allspice.
Again, put the mixture over tho lira and bollllvo minutes, Until and seal while hot.

A delicious rellhh I called Governor sauce,
To make It put tvvngallmid of sliced green to-
matoes Into a crock with larrr of salt and letthem remain ov er nlcht. In tho morning draintliu tomntuis nnd chop rather fine, put theUinpped vegetables Into a porcelain kettle withtwo quarts of vlncear. ono quart of brown su-gar, iwo tablespounfuls each of mustard andblack pur-per-, one tablespoonful or cloves, andthe saraepr allspice. Cuuk the mlxturo untilthe tomatoes are er sortacd pnt Into Jars.

A good Chill suucii Is mado liy peeling twodozen large ripe tomatoes and chopping thorn
with four peppers nod four oiilons. Put tliriulutn a porcelain. Itmd kettle, add four lsor suit, the samequantlty of brownsugar, one pint of v Inegar, and one talilespoon-fu- l

i ach of cinnamon nml allspice. Poll slow lvfrnm 111- 1- tn two hours.
'In make unrhnvy catsup tako one dozen

anchovies, wash them, nml scrape them Into
Pieies Put iliuiu into n laigo tnucepan withsix largo onion., two quarts of tomatoes, andtwo red peppers chopped tlno together; add twoquarts nf good sharp vinegar and season withthree tablespoonfuls each or salt, brown sugar.
nun black peppercorns, one tablespoonful ofmace, 'Ihe .sine amount of cioves nnd twoMblespoonfula nf pulverized ginger. Put thepan over the tack of the fire and rook slowly
until the mlxturo Is h Utile thick, btralnthroueh a selve, and when the catsup Is coldbottle it and seal,

To make u green tomato catnip; Chop
four quarts of tomatoes, six red pepper

- . , j . ,
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pods, one' quart of onions, and one-ha- lf of a
small cabbage. When the vegetables are rather
fin put them In layers Into an earthen vessel,
sprinkling salt between the layers, and let tbem
remain over night. In the morning drain tbe
vegetable! and put them Into (a preserving
kettle with one poood of brown sugar, one
tablespoonful each of horseradish, cloves, mace,
and cinnamon, and two tablespoonsfols each o f
ginger, black pepper, and mustard. Add three
pints of vinegar, cover the kettle and put Itover
a slow Are, letting the mixture gently boll from
three to four hours, stirring It frequently. It
should be smooth and rather thick when done.
Put It Into smell Jara and seal. This Is a favor-it- o

catsup at the south.
To make walnut catsup; Gather the nuts

while they are sufficiently lender to permit a
coarse needle to be run Into them. Pierce each
nut and put them Into a stone Jar. with a table-
spoonful of salt to every two dozen nuts. Let
them stand twelve hours, then crush or crack
the nula. using a wooden mallet, nnd let them
lie In the brine two weeks, stirring them fre-
quently. Turn tho liquid Into a orescrvlng ket-
tle and eover the nuts with boiling vinegar to
draw out tho remaining Juices, rubbing them
with a wooden masher until the nuts
are a pulp. Strain the vinegar through a
collander and add to the liquid. Tn each quart
of thesn liquids add one ounce each of bleak
pepper and ginger, half an ounce each of cloves
and maco, and cayenne pepper to taste. Boll
slowly an hour or longer If there !a more than
four quarts of tbo mixture. When cold put it
Into small bottles and seal. If desired a llttlo
chopped onion may be added with the spices.

To make lemon catsup, grate the rind of one
dozen larire lemons into a small porcelain kettle
and add the Juice of the lemons, tvv o tablespoon-ful- s

nf salt, tho same amount of grated horse-
radish and sugar, four tablesponiifuls of whlto
mustard seed, one tablespoonful of whltopepper, ono of tumeric, a tcaspnnntul etch of
doves and mace, and n suspicion of invennopepper. Cover the kettle and let it stand In n
cool plscu over night. In the morning cook
over a slow fire fortv-flv- o minutes, then again
cover, and put It where jou will bo reminded to
stir It each day for ten days. Then strainthrough n fine sieve nnd put Into small bottlos

'lo make a catsup of any kind nf fruit one
may desire tn use. good proportions are ns fol-
lows To five pounds of fruit tako ono and ono-ha- lf

pounds of sugar, ono pint of vinegar, 0110
tablespoonful ot salt, one teaspoonful of black
pepper, a little red pepper, one tablespoonful
each of allspice and cinnamon. Cook until the
fruits are soft enough to press through a sieve,
and then boll until thick.

A little catsup of any Kind added to sauces or
soups makes an exceedingly fine flavoring.

11IXT8 FOJt Till: JIOVSEllOLV.
If peaches are lobe served whole for break-

fast brush tbem and arrange tbem in a pretty
wicker basket with a handle. Twine the handle
with some fresh green vine. A fo-- v flowers
stuck hern and there are also pleasing to the eye.
Yellow boll) hocks look particularly well with
peaches,

An excellent summer dessert for delicate
stomachs or for young children Is made of milk
crackers. Take a dozen crackers, break tbem
up Into small pieces, and put them into a chins
dish. Heat one quart of milk until It Is botlln- -,
sweoten and flavor to the taste, and stir Into it
three beaten eggs. Take the milk from the fire
at once and Immediately pour It over the broken
crackers. Let the pnddlng stand until tool;
then pjace It upon the ice and eat cold.

In washing anything mado of chamois skins
nsewarm water with a little ammonia In it.
Wash by rubbing between the fingers, but do
not wring the chamois. Press It between the
palms or tbe hands to takeout the water andhang before the Are or In tbe hnt sun to dry
quickly, rubbln g and pulling the article Intoproper shape every few moments to prevent the
skin's drying hard and stiff.

In giving medicine In liquid form to an Infant
place the point of tbe spoon containing the
medicine against the roof of tho mouth. Ad-
ministering it In this way il will be Impossible
for the child to choke or eject the medicine,

hub a curtain pole with kerosene oil until It Is
perfectly smooth, using a wqnlen cloth for tbe
purpose. The polo rings will run much more
easily It the pole is treated in this manner.

An exceedingly nervous person who cannot
sleep may often be quieted and out to sleep by
being rubbed with a towel wrung out of hot
salted water. Frequently a change from awarm bed to a cool one will tend to quiet a
nervous person and make him drowsy.

In making Indian meal mush, cook it with
milk In place of water, or part water and part
milk If not convenient to use all milk. Thepudding will be much richer, and when fried
will more readily take a nice brown.

Among the silver novelties for the table aro
found flower sets of spoons enameled in delicate
natural shades. Tbe bowl Is made to represent
a flower, and the handle Is formed of the flow,
er'a stem and the leaves. The ror. pansy. Illy,
daisy, and red clover are some of the prettiest
designs, and are very attracllrevrhen seen upon
the saucer of n dainty after-dinne- r coffee cup.

In relaying carpets after tbe fall cleaning It Is
well to sprinkle something under tbe edges to
destror any carpet bugs that may be lurking
around. As good a thing as can be used Is apowder mode of equal parts of camphor gum
and tobacco.

When setting sponge for bread or rolls, double
the quantity may be made and that not needed
kept in the refrigerator or wherever It Is cold
enough to prevent the sponge from rising. Inthis way rolls mar be hsd fresh each da) with-
out setting an extra sponge. This dough re-
quires a little longer to rise, but the result will
be as good as if It were freshl) set.

If a little flour Is rubbed over a loaf of cake
before Icelng It will prevent the frosting fromspreading and running off so readily.

Every housewife should Impress upon theminds of her family that tbe best sauce forany meat Is cheerfulness. Laughter aids dlges.
tlon, aud people sbould never grumble whileeatlug.

Hop pillows are frequently of great comfort
to a nervous person, and will often soothe k
headache. It Is well to baveoneor twoof these
pillows nt hand In case of need. Linen covers
worked with some appropriate motto or a mr
of the graceful nop In wash silks are attrac-tive In appearance, and can always be fresh-ened by being washed.

Milk weed pods make a fine down for stuffing
head rest cushions. Tljose fortunate enough to
be In the country will he no trouble In firdingplenty along the road aide, nnd can gatherenough to bring home with them for m.tnv awinter evening's comfort.

V3E3 OF aitUFES.
tTaye la Which Thle Healthful Frntt May

Be Herved mad -- Yenerved.
In the judgment of medical authority upon

tbe food values of fruits, grapes are second to
none but the standard apple. They are health-
ful and nourishing, and should lie eaten very
freely as long as they can be procured In good
condition, tare being taken tn eject tha seeds.
Crapes aro a strengthening fruit, and especially
good for delicate persons. It (swell to keep
a dish of the fruit where It will be tempting,
prettily arranged in a shallow dish with a

sprays of golden rod, or other hardy
flowers stuck here and there, and grapes will be
an ornament for any room. Grapes should
always be washed beforo being served, and for
the tablo a little cracked Ice should besprinkled
over them.

Wild grapes make the best flavored Jelly,
being lart and pungent. Among the cultivated
grapos the Isabella Is perhaps the best variety
to use. Oraoes are best for Jolly when not too
ripe. To make Ihe Jelly, free the grapes from
stems and leaves; wash and put them Into a
preserving kettle without draining; cover anil
place them where they Hill be heated slowly,
stirring frequentlv- - to help mash tho fruit, ns
well as to keep It from scorching. When the
grapes are tender lay n largo plecu of cheese-
cloth In a sieve and placo the sieve In a largo
bowl. Pour tho cooked grapes Into the
cloth and press nil the Juice from thu
fruit. Measure the strained Juice and
pour it Into the preserving kettle, place It over
the Arc, and when the liquid reaches tho boil-
ing point allow II to boll rapidly for thlrtv min-
utes. For every pint of julceallowonn pound of
granulated sugar. Put Ihe sugar Into a baking
pan and place in tho oven lr frequently tn
prevent coloring. When tho grape Juice has
boiled the required leugth of time gradually
turn In the heated sugar. Stirling all the while
until the sugar Is all dissolved. Take tho ket-
tle from the fire and turn the liquid Jelly Into
heated glaises, and, when cold, eover,

Jellvof two colors aud different flavors may
be made with the same grapes by separating the
pulp and skin of tbe fruit and looking each one
by itself, A dark, g Jelly will be
formed by the skins, nnd the pulp will mnko alight, amber-colore- d Jelly

For grape preserves, remove Ihe pulp from theskins by pressing It out with the thumb andringer. Put the pulp into a saucepan over tbePre anu cook until soft; tbrn rub through asieve and reject the seeds. Put Juice, pulp, andskins Imo a preserving kettle, aud to every pint

ff1ninTlMlTMfrni,i'iiril riremiJ -

of fruitadd onepound of granulated auger, ana
cook until the Jnlce ts a thlojt eyrop when cold.

An excellent grape sauco Is mado aa follows'
Cook tbe grapes until the seeds can bo "pnrated
from the skin and pulp. Measure the stewed
grapes, and to every quart allow one tf asoopn-fu- t

of cinnamon, tho same of mace, half tne
quantity of clores. and ono pound of f ugar.
Thin to the nropor consistency with wine or
brandy, or. If liquors are notdcsired. a llttlo good
Vinegar may be used In place ot the wine. Heat
the mixture to boiling, turn Into Jars, and cover.

To make canned grapes, wash the fruit and
then separate the pulp from the skin, putting
the pnlii Into one saucepan and the skins into
preserving kettlo. Cook the pulp untllltls soft,
nnd then put It through a colander to rernovo
the seeds. Put the pulp with tho skins and al-

low one and one-hal- f pounds of sugar to every
four pounds of fruit. Place thoTiettleover the
Are and heat slowly until the mixture oomes to
aboil. Cook five minutes and turn into heated
glass jars and seal, J rapes cooked In this man-
ner make delicious pies during tho winter.

1'n make spiced grapes, wash tho grapes, and
after they are taken from thb sterna weigh
them; pulp tbem, putting the skins Into n pre-
serving kettleand thu pulp Intoasmaller vessel.
To the skins add a little water, cover tha kettle,
nnd lot them slmmerover tho back of tho range.
Put the pulp over thn fire and cook until tbo
seeds can bo separated from the pulp by pressing
through n colander. Add tho strained pulp to
tho kettlo containing the cooking skins. For
seven pounds or fruit allow three and one-ha- lf

pounds of brown sugar, one pint of vinegar, two
ounces of stick cinnamon, the same amount of
alisplco, and ono ounco of whole cloves. Tie tbe
the spice in a muslin bag before putting them
Into the fruit. Let tbe mixture cook slowly un-
covered until the Juice becomes a thick syrup.

To make a grape intsup, remove tbe grapes
from the stems, weigh live pounds and put
tin 111 Into a preserving kettle with two cups ot
water. Cover and cook over a modorate Are
until the skins aro soft and may be rubbed
through a coarse wiro sieve. Itojectlng the
Fieds. return the strained fruit to tho kettle
and add two pounds of sugar, one pint of vino-gn- r,

one tablespounful each of ground cloves,
cinnamon, allspice and white pepper, halt a
tablespoonful of salt nnd a suspicion of cayenne
pepper. Put tho kettle over the flro and let the
mlxturo cook slowly until It thickens.

A very nice sherbet may be made with !he
Juke from grapes. Put Into a saucepan e
pound of sugar, one quart of water.and the tlun
yellow rind of one lemon. Place the pan our
the flro and cook five minutes; then add one ta-
blespoonful of gelatine that ha been soaking In
a gill of cold water for nil hour. When tbe gela.
tine Is dissolved take tbe pan from tbo tire and
strain Into some large earthen vessel where one
and one-ha- pints of gra Juice has been

strained. The Juice can be taken from
iiny grape by pressing the fruit
In a small vegetable strainer. When the liquid
mixture becomes cold put It Into an
freezer and freeze, .lust before tho beater la
taken out add the whlto of one egg beaten to a
froth, Willi one tablespoonful of powdered su-
gar. Tako out the beater, cover the freezer
closely, aud repack. Il should stand from one
to two hours before serving.

A simple recipe ror making grape wlno Is this:
Put twenty pounds nf very ripe, fresh picked,
clean grape into a stone Jar. and on them fourquarts nf bolllnc water. When the water srets
cool mash the crapes with a wooden mallet;
cover the Jar with a cloth aud let It stand for
three days; then press out the juice, nnd tolladd eight poundsof sugar. After this has stood
one k strain Intodemljohtia and cork tightly.
When the fermentation Is complete. strain itagain, bottle, and cork tightly. Place tbe bot-
tles on their sides In a cool cellar.

HIE .Vir TEXTILE 3I.4TEXIAL.
A Proceae Discovered that llakri the rr

Skettle Commercially Useful and
Opens l'p n New Iadnstrr Tor India,

Iromtht Iontlon Ttnui.
The remarkable development of tho Ithea

fibre throws for the moment all tariff differ-
ences between Bombay and Manchester into
the shado. The Indian Government has long
been aware that In this widely spread variety
of the nettle family Its provinces possess a
source ot unused wealth. In 1800 It offered a
reward of i'3.000 for the invention of a machine
or process which should separate the delicate
fibre from the bark at a cost consistent with
tho requirements of commerce. An offer of
60.000 rupees wa.s renewed In 187T. Various
machines were submitted under these Induce-
ments, but thev failed In regard to tbe
essential clement of cheapness, and after many
trials the offers were withdrawn. They effec-
tually attracted, however, the attention of ex-
perts in lircat Britain. Europe, and America.
Ithea became recognized as ono of the most val-
uable fibres known to the ancient or modern
world. Its use In Eg) tit. India, and China dates
from before the dawn of history. Ithea cloth Is
unrolled from the mummies of the Nile and un-

earthed in the burial mounds pf Assam. Thonets and lines spun from It had. for strength,
and durubillty. no rivals among ibe fishermen
of Bengal ana the Malay Archipelago. As"China gross" It won lu way at tbe beginning
of this century Into European commerce.

Tho difficulty is to separate the strong silky
fibres of the bark from the outer cuticle nnd thetenacious gums In which they lleembedded. Inthe past, when labor was of little occount, thewives or daughters of the husbandmen andflthlng communities scraped and washed smallquantities of tbo bark. till, bv tbe persistent
toll of many days, each family produced a fewhandfuls or the much-prize- d fibre. But thstost of this manual process proved an Insu-perable difficulty la the adoption of Itheafor modern textile manufactures. Dr. Kovleon Industrial adviser to the Indian Office'
showed that the Rhea dbres "are exceeded bynone In fineness, rxeel all others in strengthand maybe fitly compared to the trunk ot anelephant, vvhlch can pick up a needle nr rootup a tree." lie declared that. It the difficulty
of separating the fibre can be overcome "thebenefits to India and tbe world will be incalcu-lable." It Is this problem that the chemists andmachinists of Europe and America havo dur-ing the past thirty years been endeavoring tosolve. I ranc and liermany at once enteredthe field with factories for tho extraction of theflbro. They worked It up Into many forms,from ropes and sail canvas to plushes and dressPieces resembling silk goods in appearance
Tne failed, however, to produce a tllasse. orclean fibre, which should be at once cheap andserviceable. Nn machine or merely mechanicaloperation eliminated tbe resins with a perfec-
tion which yielded tine yarns, except at a costprohibitive of their general use.

Tho chemists seemedTor a time to be moresuccessful. They produced by means of variousa fllasse which was at once chum nrfapparentl) sound. Beautiful fabrics were wovenon the Continent, and the Inventors laid out aUrge capital, in the belief that tbey had solvedthe problem. But by the time the fabrics cameInto the hands of the consumers. Indeed oftenberore they passed rroni the shops of the retaildealers. It was found that tho chemicals had In-jured iho flbri. and the goods -- ere often re-turned to the makers. Proio-- s after processnndmachine after machine failed to extract a Ilheaflbro which should be both durable nnd cheanThe honor of solv lng the problem has fallento an English chemist, born, vve WHere InIndia. Mr. Uomrss after many experimentselaborated a process vvhlch the Indian Uoverb!
mentis at length able to pronounce a completesuccess "Trie difficulties which previouslyexisted." says the official memorandum lateissued by lla lnspector-Oeneralo- f Forests, "in

y
regard to the extraction or ihe valuable textilefibre from the bark of the Hhea plant, have be.entirely overcome by wbai Is known as thellnmtss proiess, and a largederaand has sprung

,bb,on'' of 'tM hntl- - wllh "'T proba-bili- t)or Increasing tn enormous proportions"
;V,,cr "sfcrrln! to the operations ot the ltneaI Ibre Treatment Cninpan in London and Itsdependent osa jelation, now being establishedihioughout India. Kurone. and America, thenniclal memorandum proceeds tn Inilleate huvvthe production nf the fibre inav b Increased in"radically unlimited quantities to meet thedemand. "These facu seem tn paint to theconclusion thai no are 011 the dawn nf an in.ilnstryvvhiihcvcn prnnU.es to rival Jutocult .tatlon." The Inspci thendrawsarrheino for alning the cultivators by uftlclal

out
to hl'?ra".,,,Mt ""'table for tiegrowth of the pant and the nrlitlesadapted to each locality and bj Governmentexperiments ns to tho best modes or strippingdrying, and baling the bark. The subjcci !Insists, "becomosall tho more Important andurgent as icpnrts reach us rrom the Frenchcolon es or considerable actlvlt) In the . Ilealibra trade, and as It would not bo convenientto be outstripped bv them."

The (Inuies! process udnpts zlncato nf soda forthoel inuiatlnn of the resins, and effects It vrijh.out ho slightest nun to the libra. After theribbons' or strips of bark have hie,
from dirt they are placed in weak acid ball "for
" njonjlng they are passed throueha iiilldnlkallno I...1I1. and then Inolutlonsi.f cau.tloknda to which zinc has be,iiadded When washul and dried bv the tisuamechiinlial means iho fibres cmergo asalonVsilk) lllas.e, entirely free from tho cuilclo andresinous Burns In which they nerd embedded-clean- ,

whit, and ready for thuspinner. 'I hev- - take thnmn.tbeautlfiil ilveiandcan b.i worked Inn. .very variety of fnhrlc"fringorgeous veli u 10 cheap drill! and .UllcnlR,".'; N'e combine it. 'irhtnes and ""
e

fibre render II peculiarly suttabl, fSJ
tents and ship anvas. '1 hreu-flfth- s nro rloihof iqujil Mrength can be iniulei from UheTv thafrom the tame weight of mn that la1.000 yards nf Ihe Ithea iniivas weiih nJ aimuch as 1100 j ards of linen lu durab I ty amiirslsiing nwir to strain are also muchThe (invernmonl of India Is
steps for thu rapid extension of its cullliStion

Coal Oil Johnny's
Petroleum Soap.

JtctlUiVes grease or stains from silks, laces
'" ' or vvoolcns without Injury'. '

Samples mailed free. Address
MAROttM JENUIMJ, NBW YORK

BBPHii

THIS YEAR'S OYSTER CHOP.
"

oxtjT rjin is xiAxr snt tioivooii iv mm its. AA"

Tke Bivalve HHtrertng In PiacVaeultatsle Weather .n, Overiil.a.i "

Lessons Learned on the ut,Wny. ( Her,.
Although tho market ""men nre as mm

glowing reports about the quality of f e CnrI'"
cropofoystere.lt Is nevertheless a facttliatlmany sections tho crop Is only fair, and In nth.
It Is distinctly poor. Many sloop load,
first shlpmonU of the season hav e been d.u!!j
by New York dealers, and have been
lo the oyster beds, emrntii

Thli state of affair! Is said to be due to so,,.!causes. In a number of plates the oystirs
removed from tho iPspat beds, an p nrcd In
small bays and estuaries almg shore Ut,
the season is a pretty drj one, during tumonths of Juno. July, and the earn part of tugust, the oysters do well, finding tliessltw,, 1

ot tho bay just properly tempered b) tkt ttt!h
water which runs In from the lat,d
however, the season is rainy, with comou"1'

supply of water, tho Incoming sin vrstsrhsstocompoto with iv lield-u- p quantity of rread ormore or less brackish water, and the con's.
quencels that tho ojstcrs do not gruwaitker
should. They keep a daik color are thu, anddo not fill tho shell, nnd are what
bo termed stunted. Tho last r month,'
furnished thnt Kind of weather, and the w.rhas In many places been too frch Therefore
tho o) slers planted at the points or stretcnei ofland that run further seaward are the best tilsyear, for they have not been aflcctedtotu
same extent by the surplus of fresh water. Ltyear the bay oysters had a dry season and were
the best In 1 cars, vv bile the point oysters wers
not so good. Still another reason Is to be found
in tho ovcrnlantlng of the small bays. In mscr
casessmall bays are now a labjrlnthof stakes
stuck Into the bottom about ten jardj apirt to
mark the oyster beds. Often the sUVeaar!(
closo together that a small boat can scarcely
tall through them, and several accidents lure
occurred this j car from this caue, one up tbe)
Sound resulting In the drownlngof two ptoe.

When ovsters nro planted so thickly there Is
not sufficient food In tbe water to.nourlth them
and, as tbe bivalves cannot move around tat"
forage, tbey go hungry and make poor oysters.
Still another reason Is the quantity of sea le-
ttuce which lays Its broad, bright green harts
ov er the o ster beds and hinders the water from
reaching the bivalves direct. So thick does It
become, thriving on what the oysters shomd
havo had, that sometimes men hare to work a
couple of days to clear the stuff ansy before
tbey can begin on tbe oysters themselves

Last year the oysters In the Great Kiln on
Staten Island were the finest In years and lbs
equal of any in tbe market. This year crowd,
ingot tbe beds, until the tiny bay has been
christened the Woods of Arden, has so in.creased tbe oyster population to the square footthat the crop up to date is poor. Several iI&odcargoes havo been returned from the city, anaIn at least two cases from 4.000 to fi.OOO bu.beltof oysters are being taken up and will be movedout 10 Word'! Point, Into sailer water. In ttebone that tbe change may stimulate tbem andbring them Into marketable shape. Si weeksago the oysters In the Kills were tn a promtsine
condition. Then the rains came, and elDi-- e tteitho crop has remolned stationary This isthe third time tbe oysters have been
overstocked at this point. The mlbstrouble was experienced three years aroand eight years ago. and It Ispossible now that tbe farmers will learn lsdom
from experience. The Prince's Ba) oysters ars
somewhat better because tney bare no- - tfcs
same accumulation of fresh water lo content
with and are not staked nut so close, and ret a
more direct ocean flow of water from
Hook. Rockaway oysters also are said to bslargely unsatisfactory, although there are good
ones, and fat, among the poor ones. At all ttestations theoytters havo to be taken to the Iih-wa- y

Itlvcr to freshen and get tbe pale crsrrnlor so desired by tbe average New 1 orker
who feeds his eyes and not bis stomach in tu s
matter. When It is remembered that the outer-requi-

from three to four rears to com
tn maturity, nnd have to be piled intobig sloops, and carried to the floau on the It.),.
war, left there a day or two, and then p ied
hack Into tbe sloops before they can be carried to
New 1 ork to be sold as box oysters forjl s hun-
dred. It will be seen that there is not aver) hsprr
time forthe oysterman when the harvest oe.
amiss. Not only is be affected, but theretaldealer caubes It also. When the crop ! joid
the dealer can buy a thousand culllhgs and fromthem pick out a box or so to sell to his custom-ers at the better price, but when tbe crop is apoor one be cannot do this. He must buy Mxoysters from the dealer at wholesale, and teemost he can do is to also buy some callings and
mix as many in ashecan. This makes a bl
difference in his profits and also In the price hcharges the consumer.

The Connecticut oysters, as far as ha heel
heard from, promise a fair crop, and the Great
South Bay crop is also fair to middling In
March the report of the Connecticut crop was
that great damage was being done to thsbeds by starfish, and one oyster farmer was
said to have spent ts.000. with very littleresults at the end. trying 10 clean out the pe-- t.

A report from tho Chesapeake a week laterstated that the oyster beds there were dimin-ishing In productiveness very rapidly. Fifteenyears ago tne crop totalled 10.000.000 busheiv
while this year It was estimated to be less than
6.000,000 bushels. It wouldeem. th'refore. as
1ir,5"T ork wnld have tot depend mainly i

thu home supply, for the finest oysters In thecountry, the Lynn Havens of the Chesapeake,are very scarce and very high-price- and com-
paratively few ever reach New York

Vt bile considerable Increase Is noted in tte
ureal bouth Bay In the culture of oyters it has
not been overdone to the same extent as atmany otber points, and the is that thu
farmers down there learned their lesson )ersago The first mention of oysiers in that ec

tlon was about 1830. when a fairly l.rke Pel
was round near Say vllle. and they were cleared
out in no time. Result: a demand for )terand no supply. Lesson thi-- first. Th.--. about
1838 there came a schooner with ra-;- o of en-
ters from Irglnla, and the New 'iorxers not
buying them, she sailed into thel.reat Bay
and dumped them overboard to get rid of them.
This was really the atari or the now famojsoysters at that point. The only drawback Is
that the bottom of the bay Is muddy in spoi.
and this makes the oysters long and narrow
"her than full and round, as the epic irndelights to havothem. This defect is ov ercorae
by the restaurant man by taking care of tne
round shells and usiug them over aDd over
again. Ills staled that In IHiS there were seven.
teen boat engaged in ojsterlng on tbe bay, that
when the bed first attracted attention Its ares
was only 000 acres, and that the shells bad a
yellow tint. Then the demand set In from Nfkork, and fishermen in other places wers
gnxlous toget theseed, and went to tne f.reat
Bouth Bay for lhat purpose, so that In a fewyears there were oyster beds all along the lower

r. an.d up the Connecticut shore Now it 1.
claimed by experts that the bulk or the osterIn the vlclnllyof New York comes from that onacargo or irglnla oysters dumped In the bsj
T his was lesson the second.

1 ho ba men shut dnw 11 on the selling of feed
oysters, and "Ureen's Bed," as It wa called,
sold no more. Then meetings were held, an or
ganizntlnn was effected to benefit r)vil e an 1

arrangements were made for selling priviWisto plant private beds. Before the rauroadwas built the oysters were ronvoed to
Jievv iork In sloops constructed spec'alb f --

the purno.n, and although man) now are n t
by rail there Is quite a fleet of i.oni still mi
ployed, both routes carr) lng upward of looombarrels lo .Sow York every v ear Fist boats are
nee led for the purpoe. and that thn tlslu rme n
aru tintoilateisshownby theowuer.nf theo)-to- r

sloop Commodore or Matsu Island, who are
iiniv refitting her for a gasolmo engine nf 0 ght
horse power, which will drive her alon.-- v. Inn
the wind falls, and sn save valunb.Ktluio In a
good season a Stolen Island tost makes thn a
SKRt "" nnd In a poor srasnn two trlp.
With the engine tho Commodore Isexpeited m
make five trips In eight da) s If de.ireii In thewinter theorem South Haj brdsnrinrnentlcM.n"d ovateraaro obtained onl b) cutting hov-11- 1

thrice, vyhllenvsiermenat the. outside uiln .
have the advantnuenr being able to get at thi r
bcdsatalmnit any time

Aa to eating testers, the correct way Is f
course, right nut of the sliill. small in tued uni
o) ster bring the best, not tno fre.h There r

however, iiiivnr two methods or servlnir I .em
Willi n urn a novelty tn mum poonio and arc di
J.'.W.- - ,n-o-

f these Is luster iiugMtlnnfi(.ufo . tour Tako a dozen largo well red 1 -l-ers, open nnd remmu them, trum the h .
and place on a sieve to drain In half an I r
pour over thomalltilu boillnir water, -- on.
sialdlhein sllghtlv. qako aurun giated brra
"rust well dried and sprlnklo e.vcli ntir w

It. lake a slice of nnl, ill. placed In a cloth 0
It In.1 squeezer, nml let nuu drop nf the
falloncaUinrsirr Then tike a nnrron pun 11 1

kiiiro nnd plnce 1111 iach eight or ten tin) d''or good butter, plate tu a very hot oven or v

aviry hot lire, and 100k from a minute! 1

minute and a half. Have a suitable sin
low dish smoking hot, and transfer the n
ternulckly tod. Have a vviiirgla.-fu- lnitliril fresh butter. Into which n enznai g

Madeira ha brt-- wi--l but quickly t ripour this over them and aerie with irrv in'plates. Another ilnedl.tl Minsters en brochi'Mn
nil petit sale. Place twentv-fnu- r freshl) ope' en
oysters In their Juice In a stewpan and larhofor two minutes, seasoning tbem witn a impor salt nml half a plnoh of pepper lake s v

skewer and place on each four o ster. pun g
between then) slers thin slices nf joked bar '
nut smiikrd bacon, mind 11k e w th freshgrated hrevl crumbs, broil nn hkii sidi ' "
minute and nbair. and servt w Hi a m "is'la s
with a teaspoonful nf very fluid) 11 liars- -
ley, annum e or butter, a sum! ua- - n 'imf
lrpiM-r- . nutmeg tu tasti. nr lemon juiu a uil i,
tlon, aud tno wlnrglaufuls ot chitkea broUb


